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Improvements in or relating 

i 0 '^ n (DORCfflBSTKR) 
f^ami a Brrtuh Company, of Eggdon 
House, &. George's Road, Do^est^Tifthr 
. Ppfset, and Douglas Norman 

5& r ' J 1 M** of the Company^ 
wUress. do hereby declare the invention, for 

& ™ P** 60 * 06 gifted 

ton^and the method by . which it if to be 
10 SEPS?" to to Particulariy described in 

^n? y lowing statement; 

invention relates to cheese catting 
mactator cutting whole cheeses into 

vi-^^T* P^POse have been pre- 

but they have not proVed 
compfe^r satisfactory in operation, largely 

It n the object of the present invention to 
a cuttin/ machine which £ 

rehable and satisfactory hr .operation. 
■ A cheese cutting machine according to the 
invention comprises a verticaflyiovable 

toe r swd cuttmg wires being so supported as 

}L m its lower posMon^nTrtane 
ftffWtupy parallel to that rffte^bjJS 
fiKjte A ^ a -«s»P« graateTman 
f£ • of 8 c6eese - = and control mews 
M iSLH? Power-operated table and, for^be 

cutting w>rw aretoe to mdw upwa^wh? 
the taMe during upward movement <rf said 
table, the pulling means. bemg^Z K 

m SS" a ?tomancalfy byle^atioT^X 

40 upward movement of the table. 

rfTSf •SS'SM 6 * ««h be-anifcared 
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COMPLETE SPECIFICATION 
DRAWINGS ATTACHED 



to Cheese Cutting Machines 

a guide on As frame opposite to its 
ancnorage point and being attached at its 45 
other end to the plunger of a fluid-pressure 
operated plunger - and - cylinder device 
arranged to exert a downward pull on the 
said cutting wire, . 

Preferably the table is also moved 50" 
upwardly by a fluid-pressure operated 
plungar : and-cylindEr device, and a^valve 
2^?°^ ^ ^P&y of fluid under pressure ' 
to the phmger-and-cylmder devices acting on 
the wires is held closed during upward 55 
movement of the table by the phmger-and. 
cylinder device acting thereon. 

The invention is hereinafter described with 
rmrance to the accompanying drawings, in 

Figure! is a plan -view of one form of 
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cheese cutting machine according "to the 
invention; . 5 

Rgnre 2 is a front elevation of the 
machme shown in Figure X, with the front 65 
of tee machine casing removed; 

Figure 3 is a side elevation with the side 
or the casing removed; 

Ife™, 4 ."" 1 5 are detail views; and 

tflgure 6 is a diagram showing the fluid 70 
Pressure system of the machine. 

The valves and conduits of the fluid ores- 
swejysteni have been omitted from Figures 
^3,™cett e worfcmg of the systonfwul 
beendent from Figure 6 and the physical 75 
arraugement and positioning of the'ValvS 
ana condu its are of no importance. 

Referring to the drawings, the cheese 
fftef?^ oomprisesacabin^likeba^ . 

a A cn P uk F °P«4ng II io its top 80 
»w&ce 12. A cocular table 13 is jnounfcd 
14 of a pueumatfc piungaT- 

fwtreof the cabinet bo as to bTmovabte 
^w«^ Jhm a portion m which its upper 85 
surface Has substantially flush with the top 
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- of the cabinet, the table 13 being formed, in 
—^its upper side, wtth two diametral grooves 
16 atqgbt angles to each other. The table is 
gmdedby toaVlT Sliding in guides 18 in a 
5 horizontal plate 19 mounted in the base 10. 

"* " Upstanding tubular posts 20 fixed to the 
top' of the cabinet 10 around the opening 
11 therein support a circular frame 21 at a 
height above the top of the cabinet some- 

10 what greater than the height of a cheese. 
There are conveniently four posts spaced 90* 
apart, and on two adjacent ones> close to 
their upper ends, are mounted anchorage 
members 22 for two cutting wires 23 each of 

15 which extends diametrally across the frame, 
over a pulley 24 mounted on the opposite 
post 20 and down through the said post into 
the base 10. where it is anchored to the 
plunger 25 of one of two pneumatic plunger- 

20 and-cyHnder devices 26V 

One of the cutting wire anchorage mem- 
bers 22 is shown cm an enlarged scale in 
Figure 4' and comprises a split damp 27 the 
parts of which are drawn together to grip 

25 the post 20 by bolts 28, and a cylindrical 
member 29 having a projection at one end 

• pivotaHy attached to the damp 27 so as to 
be pivotaHy movable in a vertical plane. The 
anchorage members 22 may be adjusted ver- 

30 ticaBy on the posts 20, alternative positions 
being indicated in chain-dotted lines. The 

- member 29 is screw thtrided externally and 

- is formed whir a longitudinal slot 30 into 
which extends a co-axial hole 31 from the 

35 other end of the member. The cutting wfre 
23 extends through the hole 31 into the dot 

• 30 and is secured to a pin 32 extending across 
the slot, screw-threaded rings 33 and 34 
mounted on the member 29 being placed one 

40 on each side of the pin 32 so that the position 
of tile latter longitudinally of the member 29 
can be adjusted. . ... 

The pulleys 24, as shown in Figure 5, are 
mounted between cheeks 35* brazed or 
45. similarly secured to the posts 20 on opposite 
sides or slots, therein. 
The plunger-and-cylinder device 15 is 

- double-acting, and the plunger-and-cylinder 
devices. 26 axe single-acting, the plungers of 

50 the latter being pressure-operated in a down- 
ward direction*. r , 

. . Referring to figure 6 of the drawings, 

** • compressed arris supplied from a compressor 
or other source to a supply conduit 36, and 

55 passes through a filter 37. and regulating 
valve 38Jto a pipe junction at 39, from which 

. one branch pipe. leads to a .two-way valve 
- 41, whilst the. other branch leads to another 
pipe junction at 42 from which a pipe leads 

60 into one~ end of ihe.body of a change-over 
valve 43 and a second pipe, leads, through a 
second regulator 44 and. a valve 45 herein- 
after described, to the- upper ends of. the 
phm^-ancVcylinder devices 26. The two- 

f5 way valve 41 is connected to die other end 
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of the body of the change-over valve 43, and 
the said change-over valve includes a sfid- 
able plunger 46 which, when subjected at 
- one end to pressure coming through the two- 
way valve 41, connects the said two-way 
valve through a flow-control unit 50 to the 
upper end of . the plunger-and-cylinder 
device 15 and connects the lower end of the 
device 15 to exhaust When the two-way 
valve 41 is closed to the supply pressure, the 75 
end of the change-over valve 43 connected 
thereto is open to exhaust, and pressure in 
the other end of the change-over valve body 
iqoves the plunge!? thereof to connect the 
upper end of the plunger-and-cylinder device 80 
15 to -exhaust and to connect the lower end 
of die said device 15 to pressure. 

The flow control unit 50 comprises a flow 
redactor 47 by-passed by a non-return valve 
48 which allows free flow of ait into the 85 
upper end of the phinger-and-cyhnder device, 
but closes against flow in the opposite 
direction. 

The valve 45 is arranged to connect the 
plunger-and-cylinder devices 26 either to 90 
pressure or to exhaust and is urged to a 
position in which it connects said devices 26 
to exhaust by pressure in the upper end of 
the plunger-and-cylinder device 15 acting on 
a diaphragm in a chamber 49 connected to 95 
the pipe between the said device 26 and the 
flow-control unit 50. 

With the two-way valve 41 in the position 
in which it connects the pressure source to 
the change-over valve 43, compressed air 100 



acts in the upper end of the plunger-andV 
cylinder device 15 to urge the table 13 to its 
lowermost position, and the cutting wires 23 
are held so that they extend substantially 
horizontally across the table, the weight of 105 
the plungers of the plunger-and-cylinder 
devices 26 applying light tension to the sfrid 
wires. A cheese to be cut is placed on the 
table 13, as shown in Figure 2, so that it lies 
below the horizontal portions of die cutting 110 
wires 23. The two-way valve 41 is then 
moved to its other position* so that die 
change-over valve 43 is operated to admit 
compressed air to die lower end of die 
plonger-and-cyiinder device 15 and also to 115 
the valve 45. The table 13 is moved upwardly 
by the plunger-and-cylinder device 15, die 
valve 45 being held, by back-pressure created 
in the upper end* of the plunger-and-cylinder 
device 15. in a position to connect the 120 
phmger-an&cyHnder devices 26 to exhaust, 
so that the cutting wires 23 -are subjected 
only to Hght tension* 

As die table 13 moves upwardly, the 
upper surface of the cheese engages 'die 125 
cutting wires 23 and moves them upwardly 
with it The plungers of die phmger-and- 
cyiinder devices 26 are lifted by the cutting 
wires and the said wires, because they are 
anchored at one end, are drawn across the 130 
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surface of the cheese and, depending on its 
hardness, may or may not cat into it to same 
extent When the table 13 reaches rjs upper- 
meet poshum. as shown in Hguje 3, the 
5 upper surface of the table is shortly above 
the original plane of the cutting wires 23 
and. upon cessation of upward movement, 
the back-pressure acting on (he diaphragm 
controlling the valve 45 is dissipated, and 

10 pressure is caused to act in the plunger-and- 
cyjinder devices 26 to force the plungers 
downwardly and pull the cutting wires 23 
downwardly through the cheese nntjl they 
pass through its bottom surface into the 

15 grooves in the table. Figure 3 shows the 
wires in a position where they have begun 
to cut into the cheese but have not cut very 
deeply. 

After the cut cheese has been removed. 

20 the two-way valve is again operated to 
reverse its position, and the table is thereby 
returned to its lower position. 

It win be appreciated that, with the 
arrangement according to the mverrtion, 

25 cutting tends to commence at the edges of 
the cheese and not right across the top as 
would be the case with a fixed and tenstoned 
wire, and moreover the cut is effected with 
a drawing action owing to the fact that the 
cutting wires are anchored at one end and 
prilled at the other .end. 

The machine may be adapted for cutting 
cheeses into more than four pieces by using 
a £S te nmn J ber of cutting wires spaced at 

-*5 suitable angular intervals, each such wire 
being connected to a prunger-and-cyEnder 
device. 
WHAT WE CLAM IS: 

A* . cheese cutting machine comprising 

40 a vertically movable power-operated table 
to sup port a cheese to be cut a plurality of 
cutting wires extending across the table and 
connected to downwardly-acting power- 
operated^ puffing means, the said rotting 

45 wires being so supported as to he. when the 
machine is not operating and the table is in 
its krwer position, in a plane substantially 
parallel to that of the table and soaced above 
tt by a distance greater than the height of 

3U a cheese, and control means for the powqr- 
operated table and for the power-operated 



w means whereby the cutting wires are 
to move upwardly with the table during 
upward movement of the table, the pulling 
means bejng brought into operation auto- 55 
maticafly by cessation of upward movement 
of the tahle. 

2* A cheese cutting machine according 
to Claim 1, wherein the cutting wires are 
each anchored at one end to an upstanding 60 
frame surrounding the table, each wire 
passing over a guide on the frame opposite 
to its anchorage point and being attached at 
its other end to the plunger of a rmid- 
rTOssure operated ptatnger- audi -cylinder 65 
device arranged to exert a downward pull on 
the said cutting wire. 

3. A cheese cutting machine according to 
Claim 2, wherein the table is also moved 
upwardly by a fluid pressure operated 70 
phmger-and-cylmder device, and a valve 
controlling the supply of thud under pressure 

to the phmjer-and-cylinder devices acting on 
the wires is held closed during upward 
movement of the table by the plunger-andV 75 
cylinder device acting thereon. 

4. A cheese cutting mflrtf^ f according to 
daim 3, wherein the plunger-and-cyUnder 
device operating the table is double-acting 
and fluid dis pl aced therefrom during upward 80 
mov ement of the table is passed through a 
flow restricting device to create a back pres- 
sure, the said back pressure acting to hold 
closed a valve through which pressure fluid 

is supplied to the phmger-and-cylmder 85 
devices acting on the cutting wires. 

5. A cheese cutting machine according to 
any pafcceding claim, wherein the table is 
circular and the cutting wires extend 
diametrically across it 90 

6. A cheese cutting machine according to 
any preceding claim, wherein grooves are 
provided in the upper surface of the table to 
receive the cutting wires. 

7. A cheese cutting machine substantially 95 
as described with reference to, and as shown 
in. the accompanying drawings. 

For the Applicants: 
F. J. CLEVELAND & COMPANY 
Chartered Patent Agents 
29, Southampton Buildings 
Chancery Lane. London. W.C.2. 
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